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Almost 900 Attend Animal Science Halloween Party
Almost 900 people attended the ﬁfth annual Animal Science Day Halloween Party on
Wednesday, Oct. 31. Although it was a rainy
Halloween, the Department of Animal Science was more than happy to give community members a dry place to trick-or-treat and
celebrate, as well as a host of other activities
to keep parents, kids and dogs entertained.
The event, hosted by faculty, students,
staff and volunteers, was held at the Pauline Whitaker Animal Science Center. The
night featured a livestock “cutie corral” for
people to interact with and learn about farm
animals, the Pre-Vet Club Pie-A-Professor
fundraiser, costume contests for both kids
and dogs, a truly impressive haunted house
presented by the Animal Science Graduate
Student Association, trick-or-treating and
education stations hosted by Animal Science
clubs, games, concessions and more.
The annual event gives the department
a chance to educate and celebrate animal
science with students, children, alumni and
members of the community in a fun and
memorable atmosphere. }

Joey was one of eight dogs who competed in the
annual dog costume contest. Costumes included
a soldier, a pupper-oni pizza and a lumberjack.

Governor Declares October
as Arkansas Pork Month
(Source: Brooke Clanton;
Arkansas Agriculture Department)

During a ceremony on Oct. 26 at the State
Capitol, Governor Hutchinson joined agriculture leaders, industry partners and pork
producers as he declared October as Pork
Month in Arkansas. The Pork Month proclamation highlights Arkansas’s pork industry
and its value to Arkansas’s economy and agriculture industry.
“The hog has long been a special animal
for so many Arkansans, and today we recognize those farm families and businesses
dedicated to providing consumers with a nutritious and safe supply of pork products,”
said Governor Hutchinson. “Hard work and
long hours go into swine production so consumers can enjoy their favorite pork meats.”
Arkansas produces more than 1.2 million
hogs annually, contributing to the average
American’s diet of approximately 50 pounds
of pork per person.
“Agriculture is our state’s largest industry
with an economic impact of over $21 billion
each year,” said Wes Ward, Secretary of the
Arkansas Agriculture Department (AAD).
“Pork production consistently ranks in the
top 10 Arkansas commodities and provides
$64 million annually in cash receipts. We are
thankful for the farmers and ranchers who
provide this protein every year.” }

TOP: Animal Science Day attendees visit the “Cutie
Corral,” where people were able to interact with
and learn about farm and livestock animals.

BOTTOM: Animal Science Graduate Student
Association members pose in costume in their
“Ghost Town” themed haunted house.

Research Highlight: Animal Health

Beef fatty acid composition from steers fed high dietary sulfur:
Potential change to nutritional proﬁle during retail-case life
By Jamie Hawley, Elizabeth Kegley, Janeal Yancey
and Jason Apple
The cattle industry is experiencing a paradigm shift due to greater cost and reduced
supplies of corn. By-products, such as distillers’ grains, are now being regarded as a primary rather than a secondary energy source to
maximize growth performance in cattle diets.
The use of sulfuric acid during ethanol
production leads to sulfur (S) accumulation
in distillers’ grains. Accordingly, the increased
use of distillers’ grains has led to research
evaluating the consequences of high dietary
S in the diets of growing and ﬁnishing cattle.
Previous research demonstrated the utility
and limitations of high dietary S in the diets
of growing and ﬁnishing cattle with respect
to animal performance and carcass characteristics. However, literature reporting the
effects of high dietary S on meat quality, retail-case life, and fatty acid (FA) composition
of beef is limited. Moreover, no information
exists on the potential for the FA composition of beef to change during retail-case life.
The objective of this research was to determine the impact of retail-case display on
the FA composition of the longissimus muscle in steaks from steers feed high dietary S
long-term.

Research Highlights:
• Steaks from steers that received high
dietary S exhibited lower concentrations of
omega-6 FA.
• Steaks from steers that received high dietary S exhibited greater concentrations of
total conjugated linoleic acid; however, these
concentrations decreased when steaks remained in the retail-case for 7 days.
• Regardless of dietary S concentration,
steaks that remained in the retail-case for 7
days exhibited decreased capric, stearic, arachidic, palmitelaidic, total 18:1 trans, and
total trans FA concentrations.
• These results suggest that the nutritional
proﬁle of beef may change due to modiﬁcations in the beef FA proﬁle during retail-case
life. }

